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THE EFFECT OF THE WEATHER UPON THE 
QUALITY OF MILK, AND THE U S E  O F  

PRESERVATIVES.* 

BY BERNARD DYER, F.I.C., 
District Agricultural Analyst and Joint Public Analyst for the County of Essex; 

T. S: DYMOND, F.I.G., 
Lecturer on Chemistry to the Education Committee of ~he Essex County 

Council ; and 

J. C. TI~RESH, M.D, F.I.C., 
Medical Officer of Health for the County of Essex, and Lecturer on Public 

Health in ~he London Hospital Medical College. 

WITH regard to the question as to the effect of wet and dry weather 
respectively on the quality of milk, we have considered the results, 
furnished by one of us, of analyses of between 1,100 and 1,200 samples 
of milk taken within the county under the Sale of Food and Drugs Act 
during the past three years, comparing them month by month with the 
rainfall records during the same period. 

Although the average richness of the milk in different years and at 
different periods of the year shows considerable variations, the average 
results are always very much above the limits of the Board of Agriculture ; 
and, whatever may be the case with individual cows, the results of the 
analyses we have considered afford no evidence that either excessively 
dry or excessively wet weather produces any such influence upon the 
mixed milk which finds its way into public consumption as to render the 
Board of Agriculture limits unfair or onerous to the farmer. 

The Board of Agriculture limits are, as is well known, 3 per cent for 
fat and 8"5 per cent for non-fatty solids. I t  is rarely that the monthly 
averages fall to anything like 3'5 per cent of fat and 8"7 per cent of 
non-fatty solids. Indeed the whole average is nearer to 4 per cent for 
fat and 9 per cent for non-fatty solids than to the legal limits. 

The whole question of the natural influences which operate to cause 
variations in the quality of milk was very fully considered by the Depart- 
mental Committee of the Board of Agriculture which sat in 1900, and 
has already been taken into account by the Board of Agriculture in 
framing its Sale of Milk Regulations of 1901, laying down the limits of 
3 per cent for fat and 8"5 per cent for non-fatty solids. Indeed, the 
majority of the Departmental Committee, as is well known, recommended 
even a higher limit for fat, namely, 3"25 per cent, and the lower limit of 
3 per cent finally adopted may be regarded as specially designed to protect 
the farmer from any difficulty or injustice that  might arise through what 
may be looked upon as natural variations. 

We are unanimously of opinion that it is to the interest of the farmer 
as well as of the consumer that the regulations of the Board of Agriculture 
should be regularly and uniformly enforced, in order that dealers and 
distributors may not be open to a temptation stronger than that which 
even the existing limits afford, to adulterate either with water or with 
liberal additions of separated milk; the effect of adulteration obviously 

* A Report to the Essex County Council, November, 1904. 
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being not merely to iniure the ultimate purchaser, but also to lessen the 
wholesale demand upon the farmer for the genuine product of his industry. 

Preservatives.--The question of preservatives was fully considered by 
a DepartmentaI Committee of the Local Government Board appointed 
i n !89,9. As the reslrtt of its enquiry, that Committee recommended that 
b~racie acid preservative, ~rovided the admixture were duty notified by 
label, might be allowed to be mixed in cream to a limited extent, namely, 
not exceeding ~ per cent; and in butter, without notice by label, to a 
somewhat larger extent, namely, up to ~ per cent, but not more; but 
that no other kind of preservative should be used with either cream or 
butter. I t  was also recommended that in the case of all dietetic 
preparations intended for the use of invalids or infants, chemical 
preservatives of all kinds should be proh ib i ted ;  and it was especially 
recommended that the use Of any preservative Whatever in milk should 
be constituted an o~ence under the Sale of Food and Drugs Act. 

The subjects covered by these recommendations have naturally been 
a good deal before us from our various points of view. 

The two of us who are more particularly engaged in the consideration 
of agricultural matters are of opinion that, under the conditions of 
modern dairying, with proper cooling apphances and with due regard to 
cleanliness, the use of preservatives in milk is unnecessary and undesirable, 
and i s  to be condemned. 

The other of us, who is especiallv concerned with the public health, 
and who views the matter from a medical standpoint, is further of opinion 
that any preserva~ve is objectionable where infants are concerned, and 
that, therefore, preservatives should be strictly excluded from milk: 

We are thus all agreed in endorsing the recommendation of the 
Departmental Committee on Food Preservatives with regard to milk. 

But a short time since, a sample of milk drawn under the Sale of Food 
and Drugs Act in the county was found to contain as much as 24 grains 
of boric acid per pint, and, although such heavy quantities as this are 
happily of exceptional occurrence, a considerable number of the samples 
of milk taken under the Sale of Food and Drugs Act within the county 
are found to contain this preservative in  varying quantities. We are 
all distinctly of opinion that milk containing boric acid, formahn, or any 
other preservative is to be regarded as not of the nature, substance, and 
quality of genuine milk, and that cases of its sale should be dealt with 
accordingly. 

The recommendations of the Departmental Committee in reference 
to the quantities of preservatives to be regarded as admissible in other 
dairy products, should in our opinion not be exceeded. 

THE THIRD PLAGUE OUTBREiK AT SYDNEY.--From the report of the 
Sydney Board of Health on the third outbreak of plague in that city we 
learn that for nearly a year a rat staff was continuously at work exter- 
minating thousands of rats, all of which were examined in the laboratory. 
At the end of ten months one rat was found to be af[ected by bubonic 
plague, and prompt and stringent measures were taken to prevent 
infection being conveyed from the quarter s where the rat was found. 
By thus adopting precautionary measures at the earliest possible oppor- 
tunity, the authorities were enabled to prevent what might otherwise 
have proved an extensive and disastrous epidemic. 


